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The analysis should be checked as follows: 40 per cent, of
the "filler" found, plus 75 per cent, of the defatted meat
found, plus the added water (if any), should be equal to the
percentage of water found within an error of not more than
2 per cent.
This method is based on the considerations that meat is
free from carbohydrates and crude cellulose; that the per-
centage of nitrogen in fat-free meat is 3-75 for beef and
mutton and 4 per cent, for pork; that ''fillers" contain about
40 per cent, of water, about 50 per cent, of carbohydrates and
crude cellulose, and I per cent, of nitrogen.
Stokes' method (Analyst, 1919, XLIV, 127). The total solids,
water, and ash are determined as usual. 10 grams of the
sample are boiled for one hour under a reflux condenser with
a 5 per cent, alcoholic solution of sodium hydroxide; in this
way the fat and meat are dissolved and the starch is unaltered.
The liquid is filtered through a plug of slag-wool, and the
residue is washed with hot alcohol; the filtrate is cooled and
made up to 250 c.c., 25 c.c. of the solution are evaporated, in
order to remove the alcohol, and the fat is determined in the
residue by the Werner-Schmidt method (p. 104); the filter
plug and the residue are returned to the original flask and
shaken with 100 c.c. of cold, aqueous, 5 per cent, sodium
hydroxide solution for one hour, the volume is then made up
to 500 c.c. and the liquid is again filtered through a plug of
slag-wool. To 50 c.c. of the filtrate, 100 c.c. of alcohol (90 per
cent.) are added and the liquid is well stirred and allowed to
stand for 30 minutes; the precipitated starch is filtered through
a weighed filter paper, dried and weighed.
Calculation. The fatty acids obtained represent 95 per cent,
of the fat present; the percentage of fat plus the percentage
of starch is deducted from the percentage of total solids, the
balance represents "dry" meat; to the "dry" meat is added
2-33 times its weight (representing natural water) giving fat-
free flesh; to the percentage of starch obtained is added 0-66
times its weight (representing natural water) giving the per-
centage of bread.